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Asih  Wijayanti Sugiarto (6103007029)Pengaruh Konsentrasi
Karagenan dan Gula Pasir terhadap Sifat Fisikokimia dan
Organoleptik Jelly Drink Alang-alang (mperata cylindrica (L.) P.
Beauv.)
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ABSTRAK

Alang-alang merupakan salah satu bahan tradisi@mg umum
digunakan untuk mencegah dan mengobati panas dakarena
mengandung komponen kimia yang diyakini dapat meikdoe manfaat
kesehatan seperti efek diuretik, antipiretik senengandung antioksidan
yang dapat menangkal radikal bebas. Sehingga, -alang berpotensi
diolah menjadi produk pangan fungsional, segelty drink. Jelly drink
adalah produk minuman yang berbentuk gel dan mdnkifirakteristik
berupa cairan kental yang konsisten serta mudalsagih Tujuan
penelitian ini untuk mengetahui pengaruh karagefeangula pasir serta
interaksinya terhadap sifat fisikokimia dan orgaptik jelly drink alang-
alang dan mencari perlakuan yang tepat agar meitigiragelly drink
alang-alang dengan tekstur yang baik dan ditergoara organoleptik.

Penelitian ini dilakukan dengan menggunakan Raraadgak
Kelompok (RAK) faktorial dengan dua faktor, yaituorisentrasi
karagenan (0,050%; 0,075%; 0,100%) dan konsenswgiosa (10%;
12,5%; 15%) dengan tiga kali ulangan. Parameteg ydinkur adalah
daya hisap pada hari ke-1, 3,dan 5 penyimpanaeresis pada hari ke-3
dan 5 penyimpanan, dan organoleptik meliputi waraaa, daya hisap,
dan mouthfeel Data dianalisa secara statistik dengan ANAWh4{lysis
of Variancg padaa = 5%, dan dilanjutkan dengdbuncan’s Multiple
Range Tes{DMRT) padaa = 5% karena terdapat pengaruh nyata dari
perlakuan.Jelly drink dengan hasil terbaik berasarkan uji pembobotan
diuji kadar vitamin C, total fenol dan aktivitastiaksidannya.

Hasil penelitian menunjukkan bahwa masing-masingtofa
(konsentrasi karagenan dan konsentrasi gula gasipengaruh terhadap
daya hisap (1, 3, dan 5 hari penyimpanan), sirerési dan 5 hari
penyimpanan), total padatan terlarut (TPT), daat ifganoleptik yang
meliputi warna, rasa, daya hisap, damuthfeel Perlakuan terbaik
berdasarkan uji organoleptik adalah perlakuan dengansentrasi
karagenan 0,075% dan gula pasir 12,5%. Hasil @ak&itamin C, total
fenol, dan aktivitas antioksidajelly drink dengan perlakuan terbaik
berturut-turut sebesar 79,2 ppm, 178,3 mgGAE/L72@.7 ppm.

Kata kunci: alang-alangglly drink, karagenan, gula pasir



Asih Wijayanti Sugiarto (6103007029he Effect of Carrageenan and
Sugar Concentration on Physicochemical and SensoRroperties of
Cogon Grass [mperata cylindrica (L.) P. Beauv.) Jelly Drink
Advisory Committee: 1. Ignatius Srianta, S.TP., MP.

2. Ch. Yayuk Trisnawati, S.TP., MP.

ABSTRACT

Cogon grass is one of traditional plants that comignased to
prevent and to cure heatiness because contains stmenical
components that believed to provide health bensfiish as a diuretic
effect, antipyretics and also contains antioxidamtsch can repell free
radicals. Therefore, cogon grass has a potentidbetgprocessed into
functional food products, such as jelly drinks.\elrink is a beverage
product which has a gel system with the charac¢terdse high consistent
viscosity and easily to suctioned. Aim this reskacknow the influence
of carrageenan and sugar concentration and thegraiction for
physicochemical and organoleptic characteristicooograss jelly drink
and also found the best treatment to have the cagass jelly drink
which had good texture and could be received oigptioally.

This research was conducted using Randomized Bhmdign
with two factors: the concentration of carrageerf@®950%, 0.075%,
0.100%) and concentration of sucrose (10%, 12.588p)1with three
replication. The parameter that measured were tligablved solids test
for the first day, the suction power for 1, 3, ahddays of storage,
syneresis on 3 and 5 days of storage, and orgaiokegch as colour,
taste, the suction power and mouthfeel. Data wiksscally analyzed
used ANAVA (Analysis of Variance) at = 5%, and continued with
Duncan's Multiple Range Test (DMRT)®&t 5% because there were real
influence from the treatments. Jelly drink with thest result from
heaviness test tested for its level of vitamin Gtalt phenolics and
antioxidant activity.

The results showed that each factor (the concémtradf
carrageenan and sugar concentration) affected utios power (1, 3,
and 5 days of storage), syneresis (3, and 5 dagtrHge), total dissolved
solids (TDS), and the organoleptic characteristiticv include color,
flavor, the suction power, and mouthfeel. The hesttment based on
organoleptic tests was jelly drink with concenwuatiof carrageenan
0.075% and 12.5% sugar. The results of the testdenf vitamin C, total
phenol and antioxidant activity of the best treattglly drink for
consecutive were 79.2 ppm, 178.3 mgGAE/L, 24,79pm.

Keywords: cogon grass, jelly drink, carrageenagasu
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